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baseball game.

The unloaded revolver kills more

than the unainkable ship, for it never
Tests.

NEBRASKA,

Bt A

I8 unrestricted

Hay Is galiing in Cincinnat! at §20 8
ton, but what of 1t? What's the price
of gaeolipu]

o In pay-as-vou-efiter enre the prrtiens
! Iar woman to poy fares must be se
lected ¥ tho spot

g Letter paper ls t¢ cost more, but
? the Jover will ba expected to write
long letters just (he same,

Europé reports an eclipge of the gun,
'3 ‘ but Chinn's Bun continues to shine
and break Into the newspapers

,I*. ] The rain falls mere on the just than
' the unjust, for the latter attach them-
selves 1o any umbrella in sight,

A sclentlst announces that coffee Is
frequently the eauce of divoree. Some
ooffes is capable of worse things than
that.

Harvard knows a lot, but she has
had to scknowledge that ehe doesn't
know how to keep the college elms
allve.

Los Angeles chorus girls are sald to
be out on n strike. If they don't like
their fobs 'why don't they go into poll-
tics?

i

" The hide of the whale Is sald to be
two feet#thick in some places. This
makes the whale the politiclan of the
sea.
"i
- The baseball season of 1012 hids
51 fair to be qulte as highly seasoned as

the basebnl] seaszons of other yenrs
have been.

Cinclunatl women want a curfew
for men only. When n man has to be
chased home 1t is pinin he needs oth-
er inducements.

A traln ran a race with a ¢yclone In
Kansas—and won. The cyclone must
have rubbed the earth too close and
got full of frietlon,

) “Imports of diamonds have fallen off
I ' heavily,” says the New York World.
Porhaps nll the hotel clerks are now
supplled with ‘em.

A soclety woman In New Jersey

; dled while playing bridge. The game

- 18 often a ghock to ils players, but nut
often such a fatal one.

The Princeton student who haa in-
vented a pocket for a weman's silk
stocking evidently len't doevoting all
his attention to hia studles.

In Ohlo It has been held eriminal for
a candidate to glve a voper l;'rlg.u
Tha reciplent of the clgar very gen-
erally endorses that prineiple.

7 Massachusetts man who fell beir to
ih = mfillons has bought a farm. He s
now in a position to ralse chickens
and still keep out of the poofhouse.

— The Hagerstown, Md., public llbrary

keeps automoblle that dellvers
= books from door to docr. Those books
must have been ordered by telephone.

An optimist 16 & man who belleves
R - that the anthracite trouble wlill socn
be settled, so that coal will be plenti-
ful and reasonably cheap next winter,

U On Mars a year 1a 780 days long
e Tt meems evident that some of the
- ladles have adopted the Martian cal
) ::dar without saying anything about

_—

The price of egge In China now ls
five cents n doren, hut unfortunntely
for economical houscheepers, it i
8,000 miles to China by the shortest
way.
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A PAPER BAG LUNCHEON.

By Martha MeCulloch Wiiliame,

A paper. bag cooked luncheon, with
bridge to follow, or an afternoon col
Intion prepared in the paper bags and
gorved after the*game, will provide a
new note in soglal hospltality,

With a lurge party It I8 not wise
to undertake Individual bag cooking.
Better have bags for each tableful,
limiting the tables to playing size.

The two monus hero glven are ad-
Justable elther to luncheon, afternoon
collations or Iate suppers. Claret
punch, Sauterne cup, or tea-lomonade
should be served with each, winding
up with black coffee or chocolate
made with a lttle brandy and very
lghtly sweelenad. Salted nuts, olives
and radishes are also served, elther
togetler or separate, at ‘he discretion
of the hostess,

Diamonds of Chicken on Toast
Green Peas Sliced Potatoes
Hot Biscult
Frult Endlve Saled Bherry Dressing
Asparagus with Cheese
Cheqi# Cakes
fliced Marble or Splce Cake
Nula Ralsins Crystallized Frult
Dinmonds of chlclken are on the sur-
face extravagant, but less so (han
they peem, for the rest of the chlcken
need not go to waste, The dlamonds
are the breast cut In half lengthwies,
boned, trimmed, and flattened, but
not mashed, They are very well but-
tered, lightly seagoned with salt and
pepper, have a sllced mushroom lald
on top, and are wrapped in thin sliced
bacon, then cooked in & well buttered
bag atout twenty minules, While
they cook get read; thin dlamonds of
toast. Cut it from &tale bread and
make ap crisp as possible, TDutter lib-
erally, and keep very hot wlithout
scorching. Lay a chicken diamond
on each plece of toast and keep all
hot while you add to the gravy in the
bag, which must be poured Inlc a
small spucepan, minced olives, minced
celery, a little lemon julee, & lump
of butter rolled very ligatly In flour,
and the lightest sprinkle of powdared
sweet herbs. Cook over J ol waler till
wall mized, then add a spoonful or so
af crepm, stir 1L well through, and
finlsh with a spoonful or sp of sherry.
Do not cook nfter the wine Is In.
Pour the sauce egually over the die-
monde and send to tahle very hot,

Gregn pens and sliced potatoes have
been heretofore aseribed, Make your
blgcult very tiny, alsn very short and
light, " For the salad cut up French
endive In inch lengths, along with
peeled high Oavored apples and heart
celery. Mix all well ‘ogether, put
heaplag spoonfuls upon erisp lettuce
leaves and gernlsh witl celery tips
and strings of plmento, Pour over a
dressing made from three tablespoon.
fuls bLest oll, one tablespoontful lemon
Julee, ope tablespoonful sherry, bhalt
n teaspoonful of sugar, a pinch of
ralt, red and black pepper to taste
and a few drops of tobasco or chill
vinegar, Miz the dry Ingredlents
well. .dd the lemon juice, beat
smooth, then put In the tobasco. Then
add alternately the oll and sherry,
beating In ﬁiﬂ‘ portion well before
add snother, v

What follows sounds simple,
may turn ont more troublesome;
Bavory Mouthfuls Sweet Polato

Btraws Celery Hearts

Muslivooms Stowed in Crenm

Apple Brown Bread Sandwiches

Sliced Cake In Varlety

Fruit Nuts Hon-Mons

For the savory mouthlfuls first make
a good puff paste, roll It very thin,

yet

g 3=

It Is s=aid that the Egyptinans knew
nboul uppendiciiis  7.000 senre
Which may afford a clew to how they
got the money with which to butld the

pyramids,
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According to a gelentisl the older a
star I8 the fasier it moves Long prac
tice in dodging vegetables and other
slmilar tokens from nudionces surely
ought to count,

A college profegsor has discovered
that o woman scratches a mateh with
un outward movement. Thoss sheath

Pl [ ¥H | B f] e s
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i gowns are certnluly doing their share
: : in emuneipating tho sex,
|
bl
i€ The famous Mona Lisa I8 sald to be

In the United States. The only clue
1 the art detectives have to trace her is
that she wears o smile which will not

e come off. In these days that is some
i identification.

|

) “Chicago has dlscovered a girl with

I a perfect foot,” suys the Toledo Blude
IAd the poor girl lose the other oue?

A preacher informs us that no man

evén a huarmless one. And yot we
have been told that sell-pregervation
s ik the first law of nature.
l Writipg paper is to udwm @ In cost
but it Ia too much to expect that the
rise will tench some impetyous stutes
men the excellence of the old rule
“Never write; send a man”

It I8 only falr to cull sttention to
the fuct thit the Peonosyivania judge
who ruled that a husbeod's home is
where his wife abldes la not the one
Wwho gent an Allentown woman to jall

. for haviog nine busbands,

r.

s Hoston reports that the marriage M-

s conse bureau there shows that no Hub

) ladies took advantage of leup year,

s ~ Does the Boston marriage loense bu.
: examing applicants as to which

then cut neatly Into email squares—
pay _hree Inches across, Put upnn the

squares eeveral gorts o' Alling-
cooked chicken mineod with ollves
and sensonad with meltel butter and
lemon jules, or eéream cond sherry;
hem shaved as thin as possible, then
eut across and mized with finely
mineed cucumber plickle; salmon
freed of skin and bone, dralned, high-
ly s¢asoned with lemon julce, or tar-
ragon, salt and pepper, o¢ lean roast
mutton, mince and mixed with eur-
rant jelly, melted In a lttle claret or
vinegar, Anything tasty and eusily
bandled will"pufMes. Use only a bit
of fllling, fold over the paste, pltch
tight ntd bake Keeplug the triangle
ns trus as posglble. Serve elther hot
ar onld,

Bwest potnto straws ate better hot,
Cut potatoes In  aelices lengthwive,
peol, then cut the slices Into straws—
they ghould be less than a quarter
Ineh esch way, Dip In melted butter
or bacon fat and cook Inside a greas
ed bag ten to fifteen minutes. Take
up, let enol partially, lay on clean po-
per to. absorb any grease, then
sprinkle lightly with fine salt, and set
again In a hot but fireless oven.

Pee! the mushrooms and cut away
the stalks, but do not wnsh unless
they show dirt. Put them In a thickly
buttered bag with half a gill of cream
to the pound, a lump of butter rolied
in flour and a very lttle cold water,
gay hall a spoonful. Beal, put In hot
oven for five minutes, slack heal, and
cook fifteen minutes longer, Take up
in & hot deep dish, add a wineglass
of gherry, stirring It in lightly, then
dust with pepper snd serve very hot.

To make the sandwlchaes, mince fine
or scrape highly flavored apples, mix
with- A lttle sweet French dressing,
made with lemon Jjuice Instead of
vinegar, and spread belween thinly
buttered brown bread.

PUDDINGS CAN BE BOILED
PAPER BAGS,

It 18 not bayond paper bags to boil
things, especially puddings. They
must be put {n thin molds with tight
fitting tops, the molds filled only two-
thirds—even a little less for some
sorts, After the tops are on_tight
the molds must be set in a lightly
greaged bag, which has been gently
flattened at the bottom so as not to
break it, and relnforced along the
seam with thick paste, which has
beon allowed to dry before using.
After the pudding s In the bag, tho
mold  standisg upright, pour
enough <old water to come
parts up the sides, fold and elip the
bag, set it on &« trl\ct with feet an
Inch high, and put the trivet upon the
bottom of the oven. Have the oven
hot, keep It so for ten minutes, then
slack hent half and cook as long as
DECoYsATY,

Here follow sundry recelpts for
puddings adapted to this paper bag
bolling, along with a eaution—pastry
for boiling 15 better shortened with
flaely minced suet than with elther
butter or lard.

Place of honor for the Wilson plum
pudding—the lndy of the president's
plum ¢ake can pot be too much re-
ferred 1o, She say®: “Mix one cup of
sugar, one cup of butter, six eges beats
on  separate'y, four ecups of flour
browned, ons cup of sweet milk, one-
half eup jelly, one half cup of mo-
lasses, one-hpl! pound suel chopped
fine, two pounde of ralsins, cut and
flonrad, one cup of cherry preserves,
three ounces of cltron cut fine, one
teaspoonful each of eclnnamon and
cloveg, one nutmeg grated. Put in
well grensed small molds, or square
colfleo cansg, leaving room to rise, use
lard for greasing, boll five to six
hours; when done remove from molds
or cans, wrap In olled paper, and
place In ceke box till needed, then
sleam until hot through, then serve
with sauce”

For peach puddi~g meke a square

old of paper bag paper clipping the
olded corners very wel, grease it
thickly, and put level over the botiom
a pint can of peaches, the very best,
deained of all syrup, Pou upon them
a rich custard made with two cars of
crumbled cake, hall a eup of supar,
a scant cup of rich, new milk, four
emegs beaten very lght and either a

IN

la
Lthree

Inrge winegings of sherry or ths juice |

o a lemon. Strow a few sultans- or

mupeisroon erambs on top, sllp o an-

otlier bag very well greased, seal, and

ba*e a' slow heat about an hour

(Copyright, 1911, by the Assoclated
Literary Press, )

Puddi

By Nicolas Soyer

Pudding a la Baronne:
i pound of wellwashed, dried and
pleked curcants, hall a pound saltnna
ralsing, half & pound of breaderumbs,

en ounce of chopped eitron and Inurl

Lablespoontuln of golden syrup. Mix

all wall together, then add an ounce |

of eelf-ruleing four and the well
benten yolks of two cgge,
a pint of milk., Beat all well together
and fipally add the whitos of the egxs,

whipped to a flrm froth, ¥ill with

place carefully in a bag and bake In
oven for nu bour and a half, Turn
out carefully and serve with a lttle
heated golden syrup poured over and
around L @

Pudding Mayence: Rub half
a plut of breéfdorumbs through a flue

R

bas & right to tell bis wife a Ne—not |

Mﬂ”

+ salt
thls a wellgreased paper soufe dish, |

e e B o . i P

s of Degree

hef! of Brooks'
T.lkﬂ halt | wire sicve, add a tumblerful of any

fub, London.

wine and water, the grated rind of a
small lemon, frst cried,
threa heaped up tablespoonfuls of
powdered supgar and one oupce of but-
ter. Mix all togetuer and pour the
mixture Into a butterod souffe ¢gh,

washed and

| Add the well beaten yolks of t¥0 eggs
mixed wnhi

and the julce of a small lemon care-
fully strained. Beal the whites of the
egps to a stiff froth with a plach of
and powdecred sugar te taste,
color to & pale green witk a few drops
of splnach coloring or pale pink with

n little carmine or cochineal. Pile on
wop, place in a bag, put into a very
moderate oven and bake il the

merngue s firmly set
(Copyright, 1911, by Sturgls & Walton
Company.)

Not Strong on Ancestors

At That, Only Ono the Oid Traveilng
Man Could Remembor Was
Vl\.mx of in;uu\lce

| H"- old man g rlmls SThe n.\l_\' nuces

tor | can remember my own grand
{ father. They put him in prison in
| Texns, and he didn't do auyihing el-

A crowd of 1 nul' men  wero | ther”
bonsting about thelr ancedtors. One “Thoat eertalnly was an outrage,”
told how back in the dork agen his | =uld the young man, “How did it bup-
Mostrious anceator was king of Eog- | pan™
land, Another traced his fumily back Well you see 1t wae (his wav." be
to the ark, snd also showed how some | 24an the old man “My grandfathor
members of his fumily had taken part | wan wolking wlong the road and he
fn the crusndes. Another sttempted | sgw a pleco of repe l¥ing on  the
to prove that be was a thirty-second | xround, He plcked it up aoud kept on
cousin of the present king of England, | walking along. Finally after he had

All the while the old travellng man
gat sull, drinking his ale and taking
long puffs at his pipe.

“Tell us something about your an-
cgstors,” suld the youngest mun in the
party, who had just declared that one
of his ancestors had commanded a
wing of Washington's army at York
town, while another fought with Scott
in Mexico, while his own father had
commanded an army during the Civil

'Ihnmmwuu."

walkod about three miles, carrying the
rope all the while, he turned around,
and guess what he saw

“What? asked the young fellow,
brenthlessly.

“There was a cow fastened to the
and of the ropa”™

“Aln't It the Trutht*
“Have you heard the story of tha
hed ¥
.lm-
*There you lla*

WM.A RADFORD ""T«y;
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Mr.
questions and give advice
COBT on all subjects purialning to the
sibject of bullding, for the réaders of this

Willinm A. Radford will answer

FREE OF

puper. On account of his wide experionce
ae EMtor, Author and Manufacturer, he
is, without doubt, the hjghest authority
on all these subjects, Address ull Inquiries
to William A HRadford, No, 178 West
Jockson boulevard, Chicago, 111, and only
enclose two-cont slamp for reply.

There I8 otie feature about a house
that has a very strong and potent in-
fluence on our dally lives, a factor that
we seldom think of. It is the wall
decorations of the house, You 1ay
not realize it, but the colors and tints
on your walls not only have an artis-
tic effect, but they have something
to do with your moods.

A good many people bave goneinto the
whys and wherefores of this fact, dug
into myeterious selences, and told us
all about it with big words that had to
be looked up in the dictionary; but
that Is not necessary. There are very
few things that cannot be told eimply
and plainly without fmpressing on the
hearer or reader that the writer or
speaker has been to college.

We will spend weeks and weeks
planning our house, lny awake nights
over it, and probably have harsh
words with our wife over the number
of closets and where the pantry shall
be placed (for as a rule the wife only
cares abont the closet room and the
pantry). The men folks can have
everything else as they want it, except
the parlor, dining room, kitchen, hall,
bedrooma, and the bathroom. That 18
all she cares to arrange, except the
size of the porch. Everything eclse
we can have our way about.

Then, when it comes to decorating
the wall, wg defer to her and let her
havehemgwa¥, too. That is kind.

Maybe the parlor will be green, the
dining room red, the kitchen walls
will be apple-green, and one bedroom
will ba blue. Anather bedroom will
be buff, and a third one will be pink.
Or we will leave it all to the deco-
rator or paper hanger, and let him
choose the comegination.

Then we are living In a paper
hanger's house, not in one of our own
cholce. d

A wall should be a background for
tha personality. If the color of the

EEnInsl Lue ehorcachments of the ol !
dven. The large living room lg Invit

Ing, and it is given a specially siwrong

the seat at the slde. The celling of
this room has benmna that give the ln-
preesion of solidity and strength. The
walls of this room should be decorated

some shade, with
derker.

This house is 28 feet wide and 29
feet, 6 inches long, exclugive of porch.
8,

the beams stained

with beam cellings, and are so arrang-

e BRAT
| twos Beios
N
i e
mar :
s

Second Floor Plan

into one room where there 18 any
social function. The kitchen s of
sufliclent slze to be convenient. Ao
ceEs to the stairway may be had eith-
er from the living room or the kitch-

rooms and an alcove. The front Led-
room 1a the largest, and the wall space
affords opportunity for good taste in
decoration.

This house {s estimated to cost
from $2.800 to $3,500, using good, sub-
stant{al materials.

Calling Tom.
A man living in a northern town

_ 0182

room does not hitch with your person-
ality, thore will be discord, All things
bhave color, and it {s not an accident
that their colors exist. They are all
faused by vibratlos ». shown in the
spectrum. Red vibratcs at the lowest
rate of speed and violet . Jhe highest.
Next in the scalé above red comes or-
ange; then yellow, green, blue and
violet,

Red hng nearly the spme effect as
semi-darknygs, We all know Lhal In
the twilight we are calm and thought-
ful. 8o In your red room you are in-
fluenced to he ealm. Red has not thisg
effect, however, on some of the lower
snimals, ns we hiave often had reason

¢

First Floor Plan

to know during rambles in the flelda
where catile graze

Blue, on the other hand, at the oth
er extremity, bas i tendency to make
ua insplred and think of the
things, ke poetry and art
know why some dining rooms are fin
ished In blue, This tint In & Loard
ing house dining roum will help take
thie mind off the possible meager array
on the tabl If you are thinking
Bryant or 1"1‘.5:1\:“0\\'. it matiers little
what 18 In the hash This Is what
blue walls are suppesed to do to you

But, serlously, the first thing to con
slder In the
is the decorations that are to go on
the wallg, for they ahev thelr influence.
Cheery cclors should be used In the
dining room-—npot gaudy, but tones that
will harmonize with the atmosphero

bread is broken. In the living rcom
or in tho library, there should be rest:
ful tones llke browns or tans, The

are not loud or dlsturbing.

higher |
Ve kunow |

or |

furniahing of the bouse |

that should pervade any place where

oom walls should have tints that

The house we show here Is one
planned to be lved In all over. There
s no parior that hes (0 be closed

morning by hearing (e Jnocker on
hig front door being used most vigor
ously. Hnstily jumping out of bed,
he threw up the window, and, fearing
that the house was on fire or that
gome dire calamity had happened,
anxiousiy inquired what was the mat
ter
*0Oh,
coolly
below.

it's all right,” was the reply,
vouchsafed by a burly youth
"1 was to call Tom, who livas

a Ynocker on Yis door, I thonght youn
wouldnt mind me using yours to
wake him up. You needn’t tronble to
come down. 1 think I've roused him.*™

And, eure enough, he had, and hall
the street ns well,

Hand Decaorated.

A prominent New Yorik woman
| contly lost her maid thrst
and was unatle to find a successor for
soveral davs, In which time she waa
 obliged to do for hersell many things
| slia had never done belore. Bhe found
| her extreme NEarsisg
trial than when she
by the delt Ceclle
nue stege one day she wag uncome
fortably aware that was being
gtared at by esch newecomer, but she
tried in wvaln to guess the
When she reached her sister' house at
"191 the latter lroke Inte scandalized
exclamation,

“My dear Grace,”
||-rnry‘_’ You have bls
brows a bright blue!™

Hadn't Taken the House.

(4

In the Fifth ave-

ghe

she cried,
weked

“are you
your eye-

Ghosts and welrd apparitions which |

were snid to mppear In an empty
house were not an Inducement to pos
gible tenants, s0 the agent had it
| elaborately done up end decorated
| and. by way of temptiug balt, bad
some expensive gas flitings through
the houge. The next week he heard
|lh:1l some beld man had beon aller
| the house His henrt leapt with bhope
and expectation, and he rushed off iun
| frantle excitement to the housekeeper
of the haunted grange

“This Is spleadid!™ he gasped
“Someone has aken the bouse, asn't
het"

“I 4an't know, sir, I'm sure. Per-

for the house,
gas fAttings.”

hapa he'll egme back
but he's taken all the
Utilizing Water Power.

Three bundred miles of raliway now
belng constructed o the Pyrenees are
to be operated by electricity furnished
by water power stations in the moun-
talna. Constantinople is to be sup-
plied with electricity (rom & hydraulic
power station on the Sakamu river,
elghty miles distant, There will be
two turbine stations, one of 15,000
horse power and ong of 8000-lorse
power

home sspect by the big fireplace and |

with a soft tint |ike Lulf or brown in |

It will be noticed that the den |
and the dining room also are provided |

ed that they can be made practicaily |

#

en. On the second floor are three bed- |

was startled about four o'clock one|

across the road, and, as he hasn't got |

htednes a greater |
wus willed upon |

resason. |

CHICKS DYING IN THE SHELL

Commen Trouble in Matehing and One
| Causing NMany Failures Unac

i tlced for Many Years.

Chicks dying In the shell fg a very
| common. trouble in hatehing and one
which enuses mony fallures each year,
There wae no nttemp! to dlscover why
chicks die In the shell until the hateh-
Ing of them with Inecubators became
pepular, although thig trouble predom-
Inated when old biddy gat on the eggs
long before the fncubator was even
thought of. There were only a few
under each hen at the most, and nothe
Ing was theaght of It, but when the in-
cubator came into the fleld and made
It poesfble to hateh them by the hun-
| dreds the cause of chlcks dying In the
leh«fl came up for dizscuasion.

Remember that the secrot of secur-

Ing high per cent hatehes depends as
| much upen strongly fertilized eggs
laid by henithy, vigorous birds as upon
proper incubation. The more frequent
causes of chicke dying In the ghell
where the Incubator or operator is at
fault are Irregular temperature, neg-
leet In turning the cgga, Improper ven-
| tilation or more frequently caused by
| operating the incubatlor in a poorly
ventilated room. The directions ac-
companying an Incubator are general-
ly to be relled upon, and if these are
followed ecarefully no greater trouble
should be experienced with the chicks
dying in the shell where eggs are in-
cubated by artificial than by natural
means, due allowance being made for
the experience of the operator,

Why chicks dle in the shell Is some-
what of a dififionlt question to answer,
for the cause® are not always the
| eame,. Perhaps not in two cages in

i
|

Strong and Vigorous Chick.

twenty will the conditions under
which the egsg are incubated or the
conditions surrounding the eggs be-
fore they were placed in the incubator
be the same, hence the cause must
meceaaarily differ greatly. It is, there-
|rure difficult to give any definite In-
| 8tructions tuat will apply In all cases.
| A few chicks falling to come out of
| the shell {8 no Indication of faulty in-
| eubation, nor does it necessarily mean
8 weakness in the breeding stock.
However, when a large number die
!in the ghell you should look about for
| the trouble, and (his ls not always

iuuw to find.

FOLDING EGG CASE IS NOVEL

When Not In Use it Can be Collapsed
into Flat Pliece—Resembles
Children's Lunch Box.

When we speak of the folding egg
case designed by two Minnesota men
we want to make it plain at the outset
chat 1t e the cas=e At r01aE, not the
eges. Nobody has yet thought of &
wuy successfully 1o fold eggs, This
eage conslsts of a Hanged cover and
A gide member folding into the cover

UNIEORM HEAT FOR HATCHING

Temperature in Electric Incubator is
Automatically Controlled, Thus
| Inguring Suctcess,

Chickens are now hatched In elee-
tric incubators, Eleetricity has dem-
onatrated {fs superiority over all oth-
er maonns of Beating the Incubator. A
new  electrie  fncuba‘or which bhas
| proven highly suceesasfyl has 15 outer
walls of galvanized steel covering o

'-":33-': board two luches thiek,
combination of cork and steel makes

Electric Incubator,

a very efficlent heatdnsulating wall,
as well as one of sufficlent strength
and durability.

The fllustration shows a regular 70-
egg slze and Is typical of all stock
slzes,

The door opens downward and 1is
fitted with a double glass panel with
alr space bhetween. The door jamb
fe felt cushioned to prevent jar and
air Jeakage The ventllnting 18 se-
cured through small holes, so that the
air comes in through alita in the cork
floor. This allows a slow Interchange
of gazes Ifrom oulside in the right
amount not to lower the degree of
carbonle acld pgas necessary to good

Interior View.

incubation, or to evaporate the molst-
ure in the egg too rapldly. This
amount of alr is regulated to a larger
amount alter the chick has hatched.

Provision 12 made to turn the eggs
easily by means of & spaire tray, The
airing of the e¢ggs is also well ar’
ranged for. e .

A hydrometer reégisters the humids
ity Inside the incubator, thus indicats
ing the proper evaporation needed.

The heating element s fastened to
the rool and rogulates the feidipara-
ture In all parts of the machine to an
even heat.

Producers Should Take Sufficiont
Pride In Product to Clve it Proper
Care and Attention.

During the warm weatlier there are
many bad eggs placed on the market.
These bad eggs may be dirty, incuy
bated, shrunken or hbeld, rotten or
moldy and bad flavored.

Some of the causes of dirty eggs
are unsanitary conditions about the
poultry house; lack of litter In the
house; an insufflclent number orf
nests; and not gathering eggs olten
enough, The few dirty eggs that are
produced should be consumed at home
and not washed and sold.

With these faults corredted the
number of broken eggs would be low-
ered, for some of the above condl-
tions result in both dirty and broken
¢g¥a. Tho cause of some of Ihe
breakage, however, 18 the lack of min-
eral mitter for the egg shell, (Oyster
ghells or bone will furnish thir min-
eral matter for the production of
thicker shelled eggs,

Egg producers should take sutficient
pride Iu thelr product to give it prop-
er care 'rom the Cme 1t 18 laid untit
it 18 marketed, Subsegquent handlers
should exercise a slinilar precaution
Careful npttention to these lmportant
points would materinlly lessen the
loeses enumerated above, and would
pdd to the pleasure of producing and

of consuming this lmportant fooq.
and to which the latteér I8 pivoted. | joees may be a delieney or only an
T'he cover forms the boitom of the box ‘_m“l iry, or even inferfor, materinl for
| made Ly opening the belloWs-lKe | rhnd purposes, depending very large-

e |
oh "narri M

Iy upon the
producer,

way they are handled ';5
middivwaen aad o

Desire for Mcat Ration,

The observing poultry ratser cannot
fall to note how eagerly young chicks
eelze any Kind of & serap of meat
They will pull and tug and tumble
over each other In their etgerncss (o

get @ pit of flesh, eftheor raw or cooked
This indicates the desire which nnae
ture has glven theta to supply their

wants,

PourtrYNoTES
(AT -;sﬁﬁf s

Never gel a thin, lousy hen.
won't stay her time out

She

| Pet ducks are scarce: it is a fact
they rarely make friendas.
Folting Egg Case. Parched meal I8 good for chicks to
e 'l Y s s T
arts to thelr widest reach, and when |l .Ir. wi ": Lwi "" thres days old
{hey ure collapsed it vecelves them, | i M lllp colon tops make good
forming one flat box that tokes gp | “° ll' L’ A lime O
ol ) rkes wwing .
very Iitle room. The whole contr |08 3 i e b I‘."I "* t
sauce clogely resembles the tin lunch | ¢ 't" il will prove hersell thebh ost
. " of mothers
boxes that children use In taking thelr
lunch .to mchool Fo: did ryma Chick on & hard board floar goon
or opg dealer such s & out | troubie. =] L
onveulence for transporting 1 I ov |
— nicike when t z i
t it i time LIE ru
Trees in Chicken Yards, bowel tacnih
Fes { DO bl
Poultry und pums peaches and ! For t e i bed open ¢
peers for pleasure or profit | the south s about all ¢l r-‘:-.l‘.j.ui
It's & good combination—a money 'S B¢ R S :"I i ."
| B¢ Feem impervious
making proposition. The trees in the " = i A r RN
4 & welLle]
yards will furnish shade for the chlck- Waghed esgs rot more readlly !
T “ - =1 Aalied gs Ti¢ eadlly |
s In the summer. while the '-"'m""rthnn not washed. The dirt nr:
J ) - Ee no nshed e dirty eggs, it
| Ens will work the trees and destroy | covi a4 all would better bo sold dirty
nsects
| thany washed

Plants for Poultry Yard,
If your poultry yard has not already

some shrubs or trees, plant some for
it |

shelter for the fowls on fiot days
I well to bhave two yurds, and sow

Bunflower seed Is good for all farm
" animale, but echlckens especlally
should be provided with It when it i
s0 easlly grown,

Dust the hen with insent powder
{ before setting, and twice more while

one with grass while they are lving | hatebing, then chlcks will not be full

@ the other.

¢f lice to begin with,

4

This

WHY 30 MANY EGGS ARE BAD
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